INTRODUCTION
Pollen substitutes formulated and tested at the Beltsville Bioenvironmental Bee Laboratory have been based on the levels of essential nutrients found in pollen, the predominant source of proteins, lipids, minerals, and vitamins in the diet of the honey bee, Apis mellijera L. However, the chemical composition of pollen varies with plant species, environment during pollen development, age of plant when pollen developed, nutrient status of the plant, methods of pollen extraction, and storage. Also this large variability in chemical composition is associated with an equally large variability in food value for the bee. For example, pollen of different plants do not have the same physiological effects (M AURIZIO , 1954 , T ODD and B RETHERICK , 1942 , L UNDEN , 1954 , V IVINO and P ALMER , 1944 , L OUVEAUX , 1963 , H UGEL , 1962 (1942) reported that the ash content of bee-collected pollen ranged from 0.91 to 6.36 % with a mean of 2.70 %. Also, they found no great difference in ash levels between hand-and beecollected pollens. The higher levels of ash that we found in pollen (3.17 %) compared with that in bee bread (2.76 %) was, however, surprising. One would suspect that bee bread contains higher levels due to the addition of honey. WHITE et al. (1962) and WHITE (1965) (1966) determined the lipid constituents of 16 species of beecollected and three species of hand-collected pollen and found the total lipid content ranged from 1.5 % in the heartsease to 18.9 % in dandelion, a mean of 9.2 %.
We found starch present in pollen but not in bee bread. However, when 100 mg bee bread or pollen were mixed with concentrations of soluble starch ranging from 10 mg to 100 mg in 20 ml H 2 0 (Table 3 
